1.1mg/ml.
Measurement of Mb Solubility
The color of a meat extract gradually faded with the lapse of storage time, due to a decrease of the intrinsic solubility of Mb or insolubilization of Mb. To estimate the degree of insolubilization, the extract was treated with hydrosulfite and CO gas and measured for absorbance In the next place, color changes of the tuna meat described above were examined colorimetrically. In Fig. 6 are shown the changes in tristimulus values of bluefin tuna specimen A, along with the changes in Mb solubility and metMb%. During iced storage, a value decreased gradually, while b and L values increased. The modes of change in tristimulus values were similar to those of Mb solution. However, the decrease of a value was smaller in meat than in Mb solution, while vice versa for L and a values. During storage, tuna meat tended to fade, in other words, to increase lightness. MetMb% increased rather rapidly after 3-7 days of storage, attaining a level around 90%. The color of extract became paler gradually during iced storage, due to a decrease of Mb solubility or an increase of insolubilized Mb. Actually, the relative amount of extractable Mb decreased from 100% to 60-70% after 9 days. Bito and Honma14) reported that the amount of extracted Mb from bluefin tuna meat showed little change during 9 days of iced storage. The reason for the differences remains to be explained. The changes in tristimulus values and metMb% demonstrated that the discoloration was generally faster in frozen/thawed than in unfrozen meat. There were no significant differences among the surface, middle, and inner portions of dorsal meat.
Changes in tristimulus values, along with metMb% and Mb solubility, of bluefin tuna specimen B during iced storage are shown in Fig.   7 significant differences in discoloration profile among portions, whether unfrozen or frozen/ thawed meat from bluefin and vellowfin tunas. 
